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^  Green  Vegetables  are  Corning 
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RECEIVED 

k  MAY  1  9  1942  ^ 
UL  S.  Department  of  Agricuiure 


A  broaricast  "by  !'is8  3mily  C.  Davis,  rurea'j.  of  noma  Sconomics,  and  "rtallace 
Kadderly,  Cfiice  of  Information,  Thursday,  April  16,  1942,  in  th3  Department  of 
Agriculture  period  of  the  l^ational  Farm  and  Home  .r.our,  over  stations  associated 
with  the  ilue  i^etwork. 

wALLACil  KaDD3ELY: 

And  here  in  '.lashington  is  ^3r.il?/'  Davis  of  the  lureau  of  Home  Economics, 
r)inch  hittins  again  this  week  for  Kuth  Van  Deman,  and  bringing  us  springtime  news 
from  the  home  front,    ^'iss  Da-o-is...  Green  Vegetables  is  the  sub.j=?ct  today. 

IIJ'ILY  lAVIS:  ■ 

From  ny  calendar  its  not  too  soon  to  start  thinking  how  to  make  good  use 
of  tn^  fresh  veji-etables .     There'll  be  a  lot  of  them  grown  this  year  in  '■'ictory  . 
gardens  all  over  tne  country. 

KADD3RLY: 

And  that  includes  more  than  five  million  fa.riTi  vegetable  gardens. 

Davis : 

So  we  i'jiow  there  will  te  a  fine  lot  of  green  beans  and.  peas,  and  crisp 
cabbage  and  kale  to  eat . 

KADDSI.LY: 

I  gu?ss  every  Victory  gardener  will  be  glad  to  see  the  first  home  grown 
batch  of  greens  on  his  plate,  and  vegetables  coming  along  after  that.... 

DAVIS:  ' 

3very  day.    Don't  forget  the  i'ation's  nutrition  experts  say  -  eat  a  green 
vegeta.ble  every  da^/  if  you  can... and  more  if  possible; 

KADDHivLY : 

I  v/on't  forget.     I  call  it  good  eating. 

DAVIS: 

And  it's  particularly  good  eating  of  course  whan  you  get  the  green  vege- 
tables on  the  table  at  their  very  best. 

KADDHRLY : 

That's  so  we'll  get  t'^e  vitamins  and  minerals  just  as  they're  mcked  into 
the  food  as  it  grov/s. 

DAVIS: 

Green  vegetables  taste  best,,  too,  when  you  eat  them  fresh.     In  fact,  it's 
well  worth  while  to  plan  ahead  and  use  the  green  vegetables  in  meals  that  look  good 
and  taste  good,  and  coox  the  vegetables  in  as  many  attractive  ways  as  you  can 

KADD31ItLY: 

So  tr.at's  w'ny  you're  counting  your  greer.  vegetables  nov/  before  they're  up... 
or  nave  I  got  ay  figxire  of  speech  mixed? 

(Over) 
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BA~IS: 

I'd  rafiar  say  w9'r3»4inot  Wcin.::  a  stitch  in  time... Cut  our  vsg^taoles  in 
time — if  you  must  use  figures  of  speech. 

ICADD3ELY: 

Seriously,  then,  I  suppose  the  lureau  of  Home  ilcononics  has  put  some  sugges- 
tions on  paper. 

DAVIS: 

Indeed  vie  hava .     I've  got  them  right  here,  in  a  folder  prepared  especially 
for  this  season. 

KADDSELY : 

Let's  see  it   ...  h-m-m  ...  green  vagatatles  in  low-cost  meals ...  soionds 
attractive .. .and  printed  on  green  paper.     That's  appropriate. 

DAVIS: 

I  thought  you'd  like  it.     The  folder  was  prepared  in  cooperation  with  the 
Agricultural  I.iarketing  Administration,  primarily'-  to  help  low-income  fanilies  use 
green  vegetables  to  the  best  advantage.     Green  vegetables  are  very  important  in 
a  nutritious  diet. 

KADDilELY : 

well,  any  cons"umer  can  find  useful  information  in  this  folder. 

DAVIS: 

Yes,  of  course.  ,  "  ' 

ICA.DDilELY : 

Eecipes .hints  about  cooking.     Say,  here's  a  recipe  sounds  good  

DAVIS: 

Which  one ?  .       ;  .  •  ■ 

KADDilELY : 

G-reen  vegetables  stuffed  in  a  loaf  of  stal?  bread.  .  .hollow  out  ti^  loaf... 
fill  with  the  vegetables .. .moisten  loaf... bake  until  not  and  criso.     Eeally  it 
isn't  fair  to  hand,  a  man  a  thing  like  that  when  he  hasn't  had  his  lunch. 

DAVIS: 

i'aybe  it  isn't,  but  I  still  want  to  show  you  another  recipe.     Doesn't  this 
sound  good'r    Page  6. .. scrambled  ^ggs  with  vegetables. 

IVADD3ELY : 

I  see  it  right  here  at  the  bottom  of  tie  page.     And  the  statement  that  it 
makes  a  good  main  dish  for  a  meal,  lui^ch  or  dinner.     I  should  think  it  would. 
Eight  above  this  recipe  is  one  of  my  favorites .. .vegetable  omelet. 

DAVIS: 

If  you  like  vegetable  om.elet ,  you'll  like  scrambled  eggs  with  vegetables  too. 
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KADDSELY: 

Ljt's  se3 . , . b  5f  01*  ^  th3  sggs  ar-3  scrambled,  combin?  th^m  with  a  finsly 
chopp:;d  V3e3 table. 

DAVIS: 

You  can  uso  spinach  that  way,  or  kal?,  or  gxean  boans,  or  summer  squash. 
XATDHRLY: 

I  suppos-3  th3  lur  ?au  of  Homo  Sconomics  has  b'^on  trying  out  all  th:!SO  recipes 

DAVIS: 

Of  course.    At  B.3ltsvill3  Eosoarch  Center.     Tha  foldsr  s;iows  lots  of  ways 
to  fit  £Tean  veg3tabl3S  into  tasty  meals  from  soup  to  salad. 

KADDSELY: 

I  should  say  it  doos.     vVhat's  this  about  wilted  gro.onsf     Sounds  like 
grandjna's  cooking. 

DAVIS: 

I'll  b3t  your  grandma  did  cook  greens  that  way.     Wilted  lettuce  and  wilted 
dandelion  greens  wera  favorites  in  her  time,  and  they're  delicious  nov;,  too. 

KADDHELY: 

'■"inegar,  bacon  f  a.t ,  and  onions  seem  to  b?  the  main  things  to  add  to  the 
greens  for  wilt ins. 

DaVIS: 

They're  very  easy  to  fix,  and  you  can  eat  th^.m  hot,  or  cold  as  a  salad. 
KADD3ELY : 

I'm  getting  hungrier,  if  that's  possible.  :• 

DAVIS: 

Then  I  v/on  '  t  mention  even  one  more  recipe.     5ut  did  you  notice  the  helpful 
sugg-;stions  for  getting  tho  best  out  of  green  vegetables ...  at  the  beginning  of 
the  folder? 


KADD51ELY: 

Oh!  yes.    Eight  her3...v/ash  clean ..  .keep  crisp.     I'm  certainly  in  favor  of 
no  sand  in  the  spinach,  a-nd  having  wilted  greens  only  when  th3  recipe  and  the 
cook  mean  them  to  be  v/ilted. 


DAVIS: 

The  way  to  keet)  salad  greens  crisp  and  crunchy  if  washed,  is  to  wrap  the 
greens  in  a  clean  cloth  and  keep  them  covered  in  a  cool  place, 

KADD3ELY : 

It  says  here... wash  green  vegetables  quickly  and  thoroughly,  but  n.^ver  let 
th3m  soak  in  water. 


DAVIS: 

I'es.     Because  you  lose  food  value  when  vegetables  stand  in  water. 
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And  to  Z3t  rid  of  sand  and  grit,  lift  th?.  v^g.^tatl -js  up  out  ^.f  th-^.  washing 

water . 

That's  much  "better  than  pouring  th3  wat3r  off. 
LADD3IiLY: 

I  h3ar  now  and  th=n  that  soda  isn't  good  in  cooking  gra^n  V3g3tabl3s. 

BAYIS:  •  r  -:  ;;  .  ,        ..  ,  ^ 

i^'O.     Vitamins  are- 'destroyed  when  vou  add  soda  to-  the  cooking  .water.  You'll 
find  that  in  the  folder  too,  along  with  some  other  simple  rules  for  good  cooking. 

l^ADDSHLY:-  •  _     ,      .  . 

I  think  I'll  let  tha  good  cooks  take  care  of  the  cooking  rules,  and  I'll 
take  care  of  tne  eating.     I  do  test  at  tnat. 

DAVIS:  ■     ■    ■       :      .  r.     .  :        •     ;  ,  .      ■      .  . 

■  That's  fair  enough,  "because  there's  nothing  a  good  cook  likes  "better  than 
an  appreciative  eater. 

KADD3ELY : 

r'ay  I  offer  this  folder  on  green  vegetables  in  low-cost  meals  to  our  Farm 
and  Home  friends,  I'iss  Davis; 

DAVIS:  ■  .  ■ 

Yes.     Of  course  ^-ou  moy ,  and  I  hcoe  they'll  find  it  as  useful  as  they  did 
the  one  on  dried  "beans  and  peas  in  low-cost  mea.ls... 

KADD3ELY: 

Ad  li"b  offer  of  folder  "G-reen  Vegeta"bles  in  Low-Cost  I'eals."    and  "Dried  - 
leans  and  Peas  in  Lov/  Cost  ifeals.."  '  .  ,     .         •  , 


